Recipe:  Caesar Salad
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Ingredients

· 2 tablespoons fresh lime or lemon juice 

· 3/4 cup olive oil

· 1/4 cup or 60 ml cold water
· 2 tbsp. drained tiny capers

· 1 tsp. Dijon mustard
· 1/4 teaspoon freshly ground black pepper

· 3 large cloves of garlic, peeled

· Salt/pepper to taste

· 2 heads of romaine lettuce – chopped

· ¼ c. parmesan – finely grated

Preparation:

1. Use an immersion blender to blend juice, oil, water, capers, mustard, black pepper, garlic, and salt until finely puréed.
2. Trickle dressing over a bed of romaine lettuce and top with a sprinkle of cheese.

